20/03 06 MON 16:43 FAX 972 3 6127575 G. E. EHRLICH 



@006 



3 

In the Claims : i 

1 . (Currently Amended) A device for preparing a fluid food with a desired 
consumption temperature on demand, the device comprising; 

(a) a first water reservoir which comprises a first controllable water outlet, a 
fi rst heater operable to heat water in said first reservoir and a first thermal 
sensor operable to report temperature of water contained in said first 
reservoir; 

(b) a second water reservoir which comprises a second controllable watCT 
. outlet, a second heater operable to heat water in sai d second reseivoirand 

a second thermal sensor oper »h1* *A report temperature of water contained 
in said second reservOin at l e ast two wat e r reservoirG, each having n 
controllabl e water outlet operable and a thermal sensor for dotooting a 
temperatu re of wat e r th e r e in; 

(gk) at least on e a first container for holding a formula, said first container 
having a firstc ontrollable dispenser for dispensing said formula; aad 

(de) a data-processor/controller operable to receive water temperature data 
from said first and second thermal sensors, fur ther operable to calculates 
data prooQOQor being bperably coupl e d with oaoh said thermal oonoor, for 
rec e iving thermal recordo th e r e from and for d e t e rminin g-a quantity of 
water from each of said first and second reservoirs needed to mix with a 
quantity of said formula in order to prepare said achiovo the fluid food at 
said with the desired consumption temperatur e, and fur ther operable T-a»d 

(d) a controller b e ing op e rably coupl e d with said data processor, e acht o 
control operation of said first and second c ontrollable water o utlets so as to 
dispense said calculated quantities of water for mixing with said quantity 
of formula, said data-processor/controller being fu rther designed and 
configured to - said controllable dispenser for dispensing said quantity of 
wat e r from each of oaid water res e rvoirs and for disp e nsing said quantity 
of formula from siiid container, ^oo as to prepare the fluid food with th e 
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desir e d consumption temp e ratur e x ommand alternating periodic heating of 
water in said first and second reservoirs to sterilization tem peratures, said 
periodic heating being so controlled that at first times said first reservoir 
contains water at a temperature above said desired consumption 
temperature and said second reservoir contains water below said desired 
consumption temperature, and at second times said first reservoir contains 
water at a temperature below said desired consumption temperature and 
said second reservoir contains water above said desired consumption 
temperature, thereby enabling periodic sterilization bv boiling of water in 
both said first and said second reservoirs, and also enabling said 
production of food at said desired consu mption temperature bv mixing of 
said formula with selected, amounts of water from said first and second 
reservoirs. 

2. (Currently Amended) The device of claim 1, wherein said data- 
processor/controller c o mprises a data processor and asaid controller are integrated on a 
single electronic chip. 

3-5. (Canceled) 

6, (Currently Amended) The device of claim 1$, wherein said data- 
processor/controller is programmed said h e at e r is d e sign e d t o boil the-water for a period 
of at least about 20 seconds during said periodic re-heating of water in said first and 
second reservoir s . * 

7. (Currently Amended) The device of claim 1£, wherein said-at least one of 
said first and second r e servoir sr e s e rvoir is sealed such that steam produced by boiling 
water therein remains captured and reliquifiable upon condensation when cooled. 
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8. (Currently Amended) The device of claim J£ 7 wherein said d ata- 
processor/controller heat e r is designe d - is designed t o periodically rcboil the water in said 
first reservoir a t predetermined intervals. 

9. (Currently Amended) The device of claim 8, wherein said data- 
processor/controller is designed to h eat e r is designed to oporato and b oil water in oontoot 
therewith a bout every 1-5 hours. 

10. (Currently Amended) The device of claim 8, wherein said data- 
processor/controller h eate^-is designed to operat e and b oil water in contact ther e with 
about every 2-4 hours. 

11. (Currently Amended) The device of claim 8, wherein said data- 
processor/controller h ealer-is designed to op e rat e and - b oil water in contact th e rewith 
about every 3 hours. 

12-13. (Canceled) 

j s ....... . 

14. (Currently Amended) The device of claim 1, wherein said desired 
consumption temperature is about 25 to about 35 degrees centigrade, said data processor 
and said controller being designed and configured for determining said quantity of water 
from each of said first and second r eservoirs needed to mix with said quantity of said 
formula in order to produce achiev e th e said fluid food atw44h a consumption temperature 
of between abettf-25 and t o about 35 degrees centigrade. 

15. (Currently Amended) The device of claim 1, further comprising a second 
at least ono additional -container for holding at least one additional ingredient, said second 
at least on e additional -container having a second controllable dispenser for optionally 
dispensing a quantity of said additional ingredient. 
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16. (Currently Amended) The device of claim 15, wherein said additional 
container is designed to dispense one of a group consisting of «ffedie»^4s-a food 
supplemen t a medicame nt, and a flavoring. 

17-18. (Canceled) 

19. (Currently Amended) The device of claim 1, wherein said da£r 
pr^essor/controller data procoooor is operably coupled with a user interface, said user 
interface being for displaying information related to said fluid food and for accepting 
input related to said fluid food, such that said Hnta-pmcessor/controllereenfrettef controls 
tb^dispensing of said quantities of water and said quantity or formula according to said 
input. 

20. (Currently Amended) Th° device of claim I H*siffned and constructed to 
ho npgrahle to dis pense water from said firs t and second reservoirs and formula from said 
first container into a recipient w horoin said fluid food is suitable for feeding an infant. 

2 1 . (Currently Amended) ' The device of claim 1 , designed and constructed to 
he operable to dispense water from said fi rst and second reservoirs and formula from said 
first container into a recipient whoroin said fluid food is s uitable for feeding an adult a 
subject i n need of liquid feeding. 

22. (Currently Amended) The device of claim 1 , wherein said container and 
said first' rtritrohablc dispenser for dispensing said formula are designed and constructed 
so as to substantially avoid dispensing any of said formula such that said first and second 
controllable water flatlet -outlets w ill become contaminated with remnants of said 
formula. 

23 . (Currently Amended) The device of claim 1 , wherein said fireLcontainer is 
designed and constructed for recharging with said formula when depleted. 
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24. (Original) The device of claim 1, wherein said container is prepackaged 
with said formula and is disposable when depleted, 

25. (Original) The device of claim 1, wherein said container is designed and 
constructed to operably accept therein a prepackaged refill containing said formula. 

26. (Currently Amended) The device of claim 1, wherein said data- 
Drocessor/controller data proc e ssor is operable to communicate information related to its 
operations via a communications network. 

27. (Withdrawn) A method of preparing a fluid food of a desired consumption 
temperature, comprising using an automated or semi-automated device for dispensing 
desired quantities of water of a first temperature, water of a second temperature and a 
formula into a vessel, so as to obtain the fluid food having the desired consumption 
temperature. 

28. n (Withdrawn) The method of claim 27, wherein said automated device 
comprises 

(a) at least two water reservoirs, each having a controllable water 
outlet and a thermal sensor for detecting a temperature of water 
therein; 

(b) a container for holding a formula, said container having a 
controllable dispenser for dispending said formula; and 

(c) a data processor being operably coupled with each said thermal 
sensor,' for receiving thermal records therefrom and for 
determining a quantity of water from each of said reservoirs 
needed to mix with a quantity of said formula in order to achieve 

. the fluid food with the desired consumption temperature; and 

(d) a controller being operably coupled with said data processor, each 
said controllable outlet and said controllable dispenser for 
dispensing said quantity of water from each of said water 
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reservoirs and for dispensing said quantity of formula from said 
container, so as to prepare the fluid food with the desired 
consumption temperature. 

29. (Withdrawn) The method of claim 28, ftirther comprising heating water 
contained in at least one of said reservoirs. 

30. (Withdrawn) The method of claim 28, further comprising heating water 
contained in each of said reservoirs. 

31. (Withdrawn) The method of claim 28, further comprising boiling water 
contained in at least one of said reservoirs. 

32. (Withdrawn) the method of claim 3 1 , further comprising boiling the water 
for a period of at least 20 seconds. 

33* (Withdrawn) The method of claim 3 1 , further comprising boiling the water 
such that steam produced thereby remains captured and reliquifiable upon condensation 
when cooled. 

34. (Withdrawn) The method of claim 31, further comprising periodically 
reboiling the water at predetermined intervals. 

35. (Withdrawn) The method of claim 34, further comprising boiling the water 
about every 1-5 hours. 

36. (Withdrawn) The method of claim 34, further comprising boiling the water 
about every 2^4 hours. 

37. (Withdrawn) The method of claim 34, further comprising boiling the water 
about every 3 hours. 
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38. (\Vithdrawn), The method of claim 28, further comprising boiling water 
contained in each of said reservoirs. 

39. (Withdrawn) The method of claim 30, further comprising alternately 
periodically heating the water, such that at any given time one of said reservoirs contains 
water at a temperature above said desired consumption temperature, and the other 
reservoir contains water at a temperature below said desired consumption temperature. 

40. (Withdrawn) The method of claim 27, further comprising using said 
automated device for optionally dispensing a desired quantity of at least one additional 
ingredient, said automated device further comprising at least one additional container for 
holding said at least one additional ingredient, said additional container having a 
controllable dispenser for dispensing said additional ingredient. 

41 ; (Withdrawn) The method of claim 40, wherein said additional ingredient 
is a food supplement. 

..V 

42. (Withdrawn) The method of claim 40, wherein said additional ingredient 
is a medicament. 

43. (Withdrawn) The method of claim 40, wherein said additional ingredient 
is a flavoring. 

"44. • (Withdrawn) The method of claim 28, further comprising providing input 
to said processor via a user interface operably coupled to said processor such that said 
automated device dispenses said desired quantities of water and of said formula 
according to said input. 



45. (Withdrawn) The method of claim 27, wherein said fluid food is suitable 
for feeding an infant. 
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46. (Withdrawn) The method of claim 27, wherein said fluid food is suitable 
for a subject in need of liquid feeding. 

47. (Withdrawn) The method of claim 28, further comprising dispensing said 
formula so as to substantially avoid contaminating said controllable water outlet with 
remnants of said formula. 

48. (Withdrawn) The method of claim 28, further comprising communicating 
data related to said fluid food via a communications network, said data processor being 
for communicating with a communication server. 

49. (Withdrawn) A method of selling fluid food comprising: 
(a) providing a device of claim 1 in a location; 

(Tb) identifying said device with a mark, said mark associated with a 

formula manufacturer, 
(c) introducing in dispensers of said device a formula associated with 

said foimula 'manufacturer; and 
' ' (d) providing a customer with fluid food made by said device. 

50. (Withdrawn) The method of claim 49 wherein said location is a publicly 
accessible locatibn. 

51. (Withdrawn) The method of claim 49 wherein said providing a customer 
with fluid food is contingent on payment. 

52. (New) the device of claim 1, designed and constructed to be operable to 
dispense water from said first and second reservoirs and formula from said first container 
into a recipient suitable for enteral feeding. 
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53. (New) The device of claim 1, further comprising a weight sensor operable 
to weigh a recipient for said fluid food before and after filling of said recipient. 

54. (New) The device of claim 1, wherein said data-processor/controller is 
further operable to calculate and to record amounts of food consumed by subtracting, 
from a recorded weight of a recipient containing freshly prepared food, a detected weight 
of said recipient subsequent to food consumption by a user. 

55. (New) The device of claim L, wherein said data-processor/contruller is 
operable to record and report times and amounts of food preparation. 



